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Answers  today  go  to  the  put-uppers  among  my  listeners  —  those  who  are  hard 
at  work  these  days  putting  up  this  and  putting  up  that  from  the  garden  and  have 
struck  a  snag  here  or  there  at  the  job. 

Suppose  I  answer  first  the  lady  who  says  she  has  a  tremendous  crop  of 
lima  beans  in  her  garden  and  wants  to  know  how  to  preserve  them  for  winter. 


I  know  is:  "Can  the  young;  dry  the 
Young  tender  fresh  lima  beans 


the  nicest  ones  to  can.  They  give  the  best  canned  product.  Older  beans  are 
IJP  and  firmer — more  starchy,  so  they  require  such  long  processing  that  their 


The  best  rule  for  preserving  lima  bean: 
old."    And  that  rule  goes  for  black-eyed  peas, 
are  the 
large: 

flavor  and  texture  may  be  spoiled. 

All  the  work  on  home -canning  of  beans,  which  they've  been  doing  at  the 
Department  of  Agriculture  for  years  has  showed  that  beans  need  a  hot-pack  and 
pressure  processing.     That  means  not  just  lima  beans  but  all  varieties  of  beanc. 
Don't  take  a  chance  on  canning  beans  in  a  hot-water  bath.    They  need  higher  heat 
fthan  boiling  for  safe-keeping.    And  you  can  only  get  that  high  heat  with  steam 
pressure. 

As  for  the  containers  to  use  when  putting  up  beans,  you  can  take  your  choice 
of  glass  jars  or  tin  cans.    And  the  cans  may  be  either  plain  tin  or  C-enamel. 

Here  are  the  directions  from  the  Department  of  Agriculture  for  canning 
either  young  green  lima  beans  or  black-eyed  peas.    Shell  and  wash  the  beans. 
Bring  them  to  a  boil  in  just  enough  water  to  cover.    Pack  hot  in  containers.  Cover 
with  water  and  add  salt  in  the  proportion  to  1  teaspoon  to  a  quart,  rrocess 
immediately.    Processing  time  varies  with  the  container  you  use.     If  you  use  a 
No.  2  tin  can,  you  will  process  40  minutes  at  10  pounds  pressure— or  <i40  degrees 
Fahrenheit.    If  you  use  a  No.  3  can,  add  10  minutes  -  that  is,  process  50  minutes 
at  the  same  pressure.    If  you  are  canning  in  glass,  give  pint  jars  50  minutes  ana 
<i"Jart  jars  55. 

This  request  reminds  me  to  tell  you  that  if  your  family  is  partial  toport- 
and-beans,  and  if  you  want  this  favorite  combination  put  up  in  convenient  snape 
to  use  for  a  last-minute  meal,  you  can  also  ca:.  dried  beans.    White  navy  beans 
red  kidney  beans  from  your  garden  may  be  dried  in  summer  and  canned  at  some  time 
in  the  winter  when  you  have  fresh  or  salt  pork  and  also  some  spare  hours  lor  w» 
job.    In  canning  dried  as  well  as  fresh  beans,  processing  under  PJ«sure  is 
necessary.    And  the  foods  people  recommend  a  hot  paac  also,    Jait  arxeq  ovs»* 
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require  soaking  and  cooking;  before  processing.    The  dried  white  navy  beans  so  fre- 
quently used  for  baked  beans  make  a  good  canned  product  if  baked  in  a  bean  pot  in 
a  slow  oven  before  they  go  into  cans  for  processing.    This  advance-baking  is  only  a 
|MBftial  cooking,  but  it  help&^hoSS^heir  shape  during  processing  and  also  gives 
them  that  good  baked  flavor.     You  can  season  these  dried  beans  with  salt  pork,  or 
tomato  sauce,  or  molasses  when  you  can  them. 

If  you  like  soybeans,  you  may  be  interested  to  know  that  you  can  can  these 
either  green  or  dried,  but  green  soybeans  make  a  better  canned  product  in  both 
flavor  end  color. 

Now  let's  turn  from  the  listener  who  is  putting  up  beans  to  the  one  who  is 
putting  up  jelly. 

A  lady  who  expects  to  have  a  good  many  apples  this  fall  is  out  scouting  for 
any  new  ways  of  using  apples  in  making  jelly. 

The  best  jelly-maker  I  know  suggests  using  apples  with  other  fruits  for  the 
sake  of  both  variety  and  economy.     She  points  out  that  apple  juice  is  rich  in 
jellying  power  but  mild  in  taste.     So  plain  apple  jelly  often  lacks  character. 
But  when  you  combine  apple  juice  with  other  fruits  it  blends  well,  takes  on  their 
flavor  and  often  their  color.    You  can  melee  combination  jelly — and  delicious  jell;.- 
of  quince  or  blackberry,  grape  or  cranberry  combined  with  apple.    Or  you  can 
flavor  your  apple  jelly  with  mint  or  geranium. 

For  mint  jelly,  choose  light-colored  ap  les  with  no  red  tint.    Make  the 
jelly  as  you  would  any  apple  jelly.    But  at  the  end  of  the  cooking  add  a  small 
amount  of  green  vegetable  coloring— just  enough  to  give  a  delicate  green  tint,  and 
a  small  amount  of  either  peppermint  extract  or  oil  of  peppermint. 

Some  people  use  fresh  mint  leaves  in  jelly  but  the  foods  people  have  found 
that  these  fresh  leaves  darken  as  they  stand  in  the  jelly  and  often  spoil  the  cole 
of  the  jelly. 

A  favorite  old-fashioned  flavoring  for  apple  jelly  was  geranium  —  yes, 
either  the  rose  or  pineapple  geranium  that  you  grow  during  tne  winter  in  your 
sunny  south  window.    Wash  the  leaves  of  the  geranium  and  crush  one  leaf  in  each 
jelly  glass  before  you  fill  it. 

Now,  if  you  like  variety  in  color  as  well  as  flavor  in  your  jelly,  you  can 
use  different  varieties  of  apples.    You  probably  know  the  color  tnat  your  own 
apples  give  in  jelly.    Jelly-makers  of  my  acquaintance  tell  me  tnat  iJ°r^ern  apy 
apples  and  lemon  juice  will  give  a  clear  amber  jelly.    And  they  say  tnat  tlzcK- 
"beny  and  red  apple  juice  will  give  a  dark  red  jelly.    Apple  and  cranberry  tobetne 
give  an  attractive  pink  jelly. 

Don't  forget  that  the  left-over  fruit  pulp  in  the  jelly-bag  will  make 
delicious  fruit  butter  to  serve  as  a  relish  or  spread.    You  can  add  spice  ana 
acid  to  give  flavor  to  the  mixture.    But  use  only  fresh  spices  and  never  use 
much  that  you  cover  up  that  natural  fruit  flavor. 


